This superior category olive oil is
obtained from olives and solely by
mechanical means. Perfect for salads
and dressings.

(NL) OLIJFOLIE* extra vierge

(GB) OLIVE OIL* extra virgin

(FR) HUILE D’OLIVE* extra vierge
(DE) OLIVENOL* extra nativ

(DK) OLIVENOLIE* ekstra jomfru

(SE) OLIVOLJA* extra jungfru

(FI) OLIIVIGL]Y*, extra neitsyt

(S1) OLIVNO OLJE* ekstra devisko

* Biologische landbouw, Organic Farming,
Agriculture biologique, Okologischer Landbau,
Ekologiskt jordbruk, Okologisk Jordbrug,
Luonnonmukainen maataloustuotanto,
Ekoloska pridelava.

Average nutritional values per: /
Déclaration nutritionelle moyenne pour: /
Durchschnittliche Nahrwerte pro: |
Neringsindhold pr.: 100g

Energy/Energie/Energie/Energi 3389 k] / 824 keal
Fat/ Graisses/Fett/Fedt 91,68
of which saturates/dont acides gras saturés/
davon gesittigte Fettsduren/heraf mettede

fedtsyrer 128
Carbohydrates/Glucides/Kohlenhydrate/
Kulhydrat 0g

of which sugars/dont sucres/davon Zucker/

heraf sukkerarter 0g
Proteins/ Protéines/ Eiweif}) Protein og
Salt/Sel/Salz/Salt 0g
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Distr: DO-IT, Hermesweg 7,
3771 ND Barneveld-NL, www.labioidea.com
Skal 01285

Tenminste houdbaar tot:

Best before:

A consommer de préférence avant le:
Mindestens haltbar bis:

Bist fore:

Mindst holdbar til:

Parasta ennen:

Uporabno namanj do:



